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CHINESE CABBAGE

is very much the same, but not quite
so fresh as witloof. It is possible to
produce barbe de capuchin after a
crop of witloof has been harvested?
simply by packing the roots after the
heads have been removed and plac-
ing the boxes in the dark. The quan-
tity will not be so large but the flavor
will be good.

INSECTS AND DISEASES: There are
no serious chicory pests. Insects do
not bother the plants much and dis-
eases of the roots occur only if they
have been frozen and thawed too
much. It is a good idea to keep the
sand fresh either by replacing it
every year with new or by sunning
the old sand out of doors for several
months each year till it is thoroughly
dry. Weekly turning of the sand dur-
ing this process will help.

Some ingenious person will one day
devise a way to force the roots in
moist chambers without any soil or
sand, and thus eliminate completely
the danger of decay from soil-borne
diseases.

GENERAL RECOMMENDATIONS: Most
of the difficulty in forcing witloof
comes from the growing conditions
of the roots. Where they can be
grown under irrigation, there will be
less trouble than where they are
grown during a season of wet and
dry weather. It is not necessary to
have a root over an inch in dia-
meter. For this reason it is not neces-
sary to plant the seed until late sum-
mer in the sections where 140 days
of growing weather are available. If
the roots are grown with too little
nitrogen or other nutrients, they may
be so high in carbohydrate material
that they will not force satisfactorily.
Such roots usually have leaves which

turn yellow prematurely and are
small. The leaves should be of good
size and dark green until frost.

Most growers plant seed and thin
the seedlings. But if the seed is sown
in a two-inch band, so that the seed
is distributed over a larger a*ea, the
seedlings will not have to be thinned,
unless the plants become so thick as
to interfere with each other. Forcing
chicory is a good side line for the
hobbyist who has enough ground to
grow the roots. The price is usually
good and the work can be done eve-
nings. The biggest problem is to pro-
vide the space and the benches in a
dark place. A root cellar would be a
good place.
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Chinese Cabbage

DESCRIPTION: Chinese cabbage (Bras-
sica Chinensis and Brassica pekinen-
sis) has also been called Celery
Cabbage but it is really a species
more nearly related to the mus-

tards than to cabbage. The leaves,
much thinner than those of cabbage,
are folded together into a conical